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The menm
McAllister Cash Store

2 lbs. Sugar vltii each Sl.fll) pnrdiase

H.xcept i lour or Potatoes

J fat .Mackerel - - 25c

Qt. Jars Jam or Preserves - 25c

I can Lima I'eans - - 10c

I can String" fieans - 10c

I can Red Beans - - 10c

1 can Pork and Reans - 10c

2 cans "VIIIR - - 15c

I can alino;i . I5c and 20c

I qt. Onion sets - - 10c

6 Eoves Matches - - 25c

Seed Potatoes and Garden Seed. Chick

Feed, large and small, arid Pratt's Baby
Chick Food in Package.

High Patent Flour - $2.50

Candy Sale

At Wade & Dawson's

Sat'day Afternoon
Junior Class of M. H. S.

All Kinds of Home Made Candy

The 11. C. Of L.
a

Can be greatly reduced by buying your
supplies in bulk. We have a complete
line of bulk goods.

Beans: Navy, Lima, Pink and Black Eye Peas
Dry Fruits: Apricots, Prunes, Apples, Peach-

es. Raiscns.
Miscellaneous: Coffee, Tea, Pickling Spices,

Hominy, Nuts, Crackers, Cookies, Oat
Meal, Lump Starch. Rice, and, in fact, ev-
erything that can be carried in bulk.

We have the Celebrated Sherrer
Counter which keeps our goods in a
Pure, Clean, Sanitary Condition.

Dierks & Hays

We may bmM mure splendid habita-- 4

inns.
Fill mir rooms with paintings an.i with

sculpt urtis
But . Him.u h:iy wi'li K iM tht oM

-- LiMl..w.

USE OF LEFT OVERS.

It Is false to Usp expensive
In with left-

over, thus prejwr- -

Ut a lNh wiiii-- b

will ho morn
pctisivo thuD on
nifn! fr.nu frIi
m a t criii 1 It
WOUld it'1tT to
Klve smli foi) t
tin MnN :niil more

eonoini :il. T h f
lett witiMtmy is that wliieh arranges
the meals so that there will he no

Ie:ik8 in No fr:ip of
meat ueU be wasted, for it iu:iy he
injured ati'I servtni in dozens uf forms.

Any r rere:l if in mikiII
amount nmy he Mirreil into ihe
or inuflia mixture. :ih;is to the

of the hot hre:nl. r if u larg-
er portim is left it is :i most tasty
hreaki'ast ilish if fried rrip and
hnown in a little hot fat. A little ce-

real may he mixed with sugar
und tlavorim; and haked In Mnall ram-
ekins and served Willi a snwee of fruit
or cream. fr a dessert. Seh a des-

sert may le wifely jrivt-- to the iliH- -

dron.
Stuffed Apples. With n liitlo roa.st

dtiek vr ffoose left from dinner, in nn
amount too simill to w nthrwie,
mince fine, add ome uf the tulfinp
If tbere U not 4'nouph meat, and fill
ttu centers of eori! tart apples with
this mixture, put a hit of hntter on
top, add just enough water to keep
thiem from hurninc when lirst put
Into the oven; bake until the apples
are wft. and serve each on n rund
of fried hreail or eimmeal mush and
serve with eurrant jelly. Such a
wilt proe susiainitn: enough for the
main dih at lun-h-t-

A cold fried ev or a luinl hoiled
one, or even a poached sc should
never he put Into the irarhne. for it
may he chopped mid added to any
sulad or to a rich h:re mid
served on hiiTten-- toast; or to u
white sau-- to serve with ;i ' I'tttitr
also a finely chopped sour pn kie. or
a diicinu-- i snndwfrh may made hy
Oitnctn the ein; and adding a pinch
of uiutord. Fait aud pepper; pnatl
on buttered bread and serve with a
cupful of cocoa. This uiil make a
satisfying luncheon.

Grow old alonf with me,
Th bpt la yt to be.

The last of Ufa for which the first
was mute;

Oar times arc In Ms hand
Who saita. "A whole I plannM.

Youth show but lutif; trust God:
see all aor be afraid."

Robert Uruwninif.

0000 DISHES FOR THE TABLE.

Dishes from various rooks who
thfm hii:!ly.

Suet Pudding. Sift
two ruprnW of Hour into
a mtxittx howl. :iltl to It
a rii,ril of ii.ij.p, il Mict.
a h:i If of
pjilt, n tt'apoonful of Wn.
n:t.'iiont a cupful of enr-an-

n rupftil of mi-si-

mix : tli. n ad'I
a cupful of nioiass. s ami n cupful of
milk, ilisih,. a h;,if ul of

xla In a little of the milk. Mix
and two hours. Stram

Id buking powtler cans and only one
need be cut at a titn This puiMlng
may he t (or week, nstoaming as
It Is no-i- Serve with a hard .sauce,
ninde hy creaming three tnbl.p.mufuls
of butter, adding (rrtiduully a nipful of
imndenil sugar. n lal.lepoonl'nl of

and a half cupful of whipped
'renin. More Horn- - may he needed In
this recipe, as t!.urs differ so widely.
The batter must be ipiit- - silff to krthe frul'i from settUu? t. the hottora.

Lemon Rice Pudding. Took a quart
of milk and a cupful of rice In a double
holler until the rice Is soft. .Mix to-
gether the yolks of three oitgs. a quar-
ter of a cupful of sugar and the grated
rlnil of two lemons. Tour over this
the hot rice and milk, adding a little
more milk to make it somen hat thicker
than boiled custard. Turn Into a pud-
ding dish and hake In a moderate
oven ten minutes. Hont the whites of
the eggs very stiff and add, very gradu-
ally, a half cupful of sugar and the
Juice of two lemons, fover the pud-
ding with this meringue an hake until
a delicate hrow-n- . Servo very cold.

Peach Pudding. Mix one cupful of
flour and one cupful of sugar, add h

of a tcasonnf!iil of salt, one
of melted butter, two

rupfuls of milk, four beat4.11 eggs and
the julee from a quart of , aimed
peaches. Beat well for four minutes,
then place the peaches In a buttered
pudding dish, corer with the Hour niis-tnr- e

and bake a ric h brown. Ki rve
with

Itailishes peel.-- and sliced and fried
with heelcsteak take ihe plac f
mushrooms and al muvh less expense
at most seasons of the year.

6avory Dish l"ut a layer of Ihinly- -

allccil potatoes in the bottom of a
baking dish, covrr with a small onion
also finely-slice- then two cupfuls of
cold turkey or m.y kkid of meat, aud
t GafjH pr twor qf , tgpatofr fljfc

ton as Iho htyt.rs are placed, add
gravy with the meat If you have it,
otherwise a little water. Hako until
the potatoes :U'e dene. S'TW '.t:'
nilted wi;li luo lablepo.. nt uls o:

reen

SIMPLE FISH SALADS.

A can of salmon may be tntns
formed Into dozens of iMightitil .tl

ads using celery, pickles.
e,Maonut. cucumber, to
matoes, capers, mid any
number of other combi-

nations. A llermllda on
ion, shaved fine: a lillh- -

cal tiage. n can of sal
tnon, and 11 sour iekle
finely chopiicil. mixed

with a good dressing, tnakej a most

lusty salad.
Crab-Mea- t Salad. T'no twice ns mu. h

erab-mca- t as celery, cut very line, stir
th-i- into a mayonnaise dressing,
final; the meat into uniform pieces.
heap upon a of lettuce and pour
thr dressing over it. Sm'1 cold.

Sardine Salad. 'ut two stalks of
celery Into small pieces, chop 11 halt
teaspoon! til of parsley, remove lie'
skins and bones from a box of sar
dines and break into small ponces. Ti,s

all together anil chill. Serve with a

boiled lr..sing. diluted with some of
the olive oil from Ihe sardine can. if
it Is of po,Ml flavor.

Oyster Salad. Small oysters im
belter to use for n salad, as the larger
ones when cut look unattractive. Scab!
the oysters iii their own llqnor until
the edges curl, drain nnd curefuUy re
move nil pieces of shell, set on Ice to
chill nntil tservlng time. To every
quart of oysters allow two Ptalks of
celery, cut into quarier-lnc- pieces.
When time to serve, toss the oyster
and celery together In n salad bowl
which has been rubbed with fhe cul
side of a clove of garlic, then pour over
the following dressing: Bent the yolk
of thr.i- - eggs until tlii-k- . add a tea
spn.iiful of salt, a few dashes of cay-

enne and half a teaspoonftil of mus-

tard, the grated yolka of two hard
cooked eggs and two tnblespoonfuls of
olive oil : pour In slowly xvhlle

ts being beaten. I'.eat until
smooth, tlilfl With three tahlespooiifu!
of lemon Juice or mild vinegar.

Tuna Fish Salad. This is a li'li
,h!ch is espe.-inll- line flavored, callc!
the turkey of the sea. It is sometlnie-'anne- 'l

under the name of tunny iKh
1'se the slire-Me- tish with 1111'

any satad with a bit of sent
pickle, finely chopped, or a tablesp,.on-til-

of chow chow or plccaliill.

EticreM c. ti.es to innuy iff cRttf"!.
but they always the themselves tae
eradit.

Enthusiasm Is the brgtnninff ani the
cuTtntnatten, of all things worth
while.

DISHES FROM MANY COOKS.

Th.-s- dishes are not new, for wc
are told often that there is nothing

new under the sun.

VSvv1' I v"' hy ""'"kevtvii' I ,"!,i,""",,iii

JPlMdiUf 'llshes to s,,,,,,.
Vlt? be new to ..tiers.'

Butterscotch Pie.
' ISoll a cupful ..1

browu sugar with a qunrt. r of a cup
ful of coffee (strong hevera'g' ) nnd
two t.iblespooiifuis of butter until II
waxes when dropid from ihe sp.K.n.

t the yolks of two eggs, add a pint
of rich milk, two tablesponnfuis of
browned flour and a t poonful of
vanilla. Four this mixture info the
boiling sugar and cook tiniil the eggs
and Hour are thick. I'our into a
previously Puked crust and finish lie
top with Ihe two whites, beat. 11 SUIT
and a half 01 brown sugar :cM
ed. Tut into tin- oxHii ami brown.

Hot Potato Salad. Wash and pare
potatoes and cut into halls with a
French vegetable cutter or Into half-Inc- h

cubes; there should b two cup-
fuls. tVmk in boiling, salted water un-
til soft, drain aud w.ur over Ihe dress-
ing and sprinkle with two lables) n- -

fuls of finely minced parsley. K,.r the
dre ssing mix one half teaspoonfnl of
alt. 041 fourth of a ajul ,.( pep-

per, four t.'ihlcspoonrtils .if olive oil,
f 11 cupful of celery finely cut.

two slices of lemon, two tabtcspnuiiftils
each of tarragon vinegar and chopped
onion, one-hnl- tablespoont'ul of pars-
ley, one tiiblespnontul of cider vinegar.
Unit to the boiling point, remove ihe
lemon and pour the sauce over the
iol.'itoes.

Split Pea Soup. Pick over a cupful
of spilt peas am s,,k in cold wati r
overnight. I'ratn. mid two ami a half
quarts of water, half no onion, and a
Iwo-ui- i h cul f fat s;1t pork. Ilnng
gradually to the boiling point nod let
simmer three or four hours until soft,
then rub through a sieve. .Molt three
tablesruionfuls of butter, .eld two
tables) nfuls of Hour and stir until
w.-l- ; thi-- p.uir on v

two cupfuls of scalded milk. Bring
to (he boiling point and add tin- pel
puri-e- Season with one and a half
teaspoiintiils of salt, nnd u few dr.'In s
of red ptpiior. If too ihl. k thin with
more totlk. Serve hot with croutons.

I Eat That

Easter Dinner

AT

JIH & DAVE'S

Every Day
is Special Day at our Store

Wc ask you to visit our store,
compare prices and

BE CONVINCED
We carry a full line of fresh
groceries, fruits, and choice side
meats.
Your patronage appreciated,

A. B. SPALDING.' Groceries

MERIT WINS-- -

Where intelligence
and appreciation

prevail

Democrat 'Quality Printing;"

merits the appreciation your

intelligence prompts.

EASTER 7IME

WITH THE COMING AND PftSSiNG OF EASTER
A NEW SEASON IS HERE- -

WITH SPRING AND ITS PROMISE FOR THE UN-

FOLDING OF ALL NATURE, THERE IS A STRONG IN-

FLUENCE FOR ACTION.

YOU HAVE BEEN THINKING ABOUT OPENING A

BANK ACCOUNT.

YOU ARE INVrTED TO ACT NOW- -

TODAY IS OPPORTUNE.

FARMERS & MERCHANTS BANK

MONROE CITY MISSOURI.

"A Good Bank in a Live Town"
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